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______________________________________________________________________________________ 

Abstract 
The effects of dried ground pea (0 - 1%) and pH (4.80 - 7.20) on the emulsion properties of beef were 

investigated using the model system. The study was designed according to the central composite rotatable 
design using the Response Surface Methodology. Pea had significant effects on emulsion activity and 
stability. The effects of pH on emulsion capacity, stability, activity, density, viscosity and apparent yield stress 
were significant. In addition, the interaction of both factors (pea and pH) caused significant effects on 
emulsion density, apparent yield stress of emulsion and emulsion gel. Pea addition increased emulsion 
activity at low concentrations and decreased at high concentrations. This study suggests that pea can 
improve the properties of emulsion type meat products and may be considered as an alternative additive in 
such products. 
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Introduction 

Pea products are valuable low-cost plant products. It is considered as an alternative to animal proteins 
and has the potential to contribute to food producers because it is sustainable and cheap (Laudadio & 
Tufarelli, 2012; Munialo et al., 2014). Pea is a source of protein which consists of vicillin (7S), legumin (11S), 
and albumins (2S), of which 7S and 11S are the most abundant (O’Kane et al., 2005; Söderberg, 2013). Its 
composition contains approximately 25% protein, 58% starch, and 12% fiber (Polesi et al., 2011; Söderberg, 
2013). As a valuable component of functional food, interest in peas has been increasing and has led to 
studies involving antioxidant activity in pea seeds (Laudadio & Tufarelli, 2011). Pea proteins and 
carbohydrates in fiber form are the focus of attention as human nutrients and peas with high levels of lysine 
are important in terms of eliminating the necessary amino acid deficiency in diets (Tian et al., 1999; Chel-
Guerrero et al., 2007; Barac et al., 2015). Pea products can be added to the formulations of food products to 
improve product quality and technological properties. The technological properties of pea proteins have a 
positive effect on emulsification (Franco et al., 2000; Gharsallaoui et al., 2009; Barać et al., 2015). Pea 
proteins contain soluble proteins with good gel formation, water-binding, and emulsification properties 
required for meat products (Tarté, 2009). Protein solubility and emulsion properties of meat products are 
closely related (Schut, 1976; Barać et al., 2015). However, protein solubility is closely related to extrinsic 
factors, such as pH, ionic strength, and temperature (Söderberg, 2013; Bolontrade et al., 2013). Water 
holding, and oil absorption capacities of pea products increase relative to the protein content of the flour, the 
protein fraction, and isolate (Sosulski & McCurdy, 1987). 

Not only do the technological properties of proteins in food emulsions play an important role, but also 
their interactions with polysaccharides. In meat proteins, myofibrillar proteins with high ionic strength have 
high solubility (Schut, 1976). Their interactions with non-meat proteins and polysaccharides affect the 
emulsion properties of meat systems. By adding emulsifiers and/or thickening agents, such as proteins and 
polysaccharides, the activation energy of the system can be overcome, and the emulsions can be made 
kinetically stable (Sun et al., 2007). To make pea products more versatile as a food ingredient, it is important 
to understand the relationship between the physico-chemical properties of these products and meat 
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emulsions. Therefore, the aim of this study was to determine the effects of peas, and the relationships of 
peas with pH, on the emulsion properties of beef. 

 
Materials and Methods 

The day after slaughter, two-years-old beef was taken from a local butcher as a Semimembranosus 
muscle to be used as the meat source. Sunflower oil was obtained from a local market. Pea flour (protein 
24%, fat 2%, carbohydrate 52.5%, fibre 12%) was obtained from Kimbiyotek (Istanbul, Turkey). Analytically 
pure chemicals were used. 

To produce the meat homogenate preparation, beef was ground by a laboratory type grinder (Tefal, 
LeHachoir 1500, France) with a small perforated (3 mm diameter) plate. The meat samples were divided into 
25 grams of equal parts and packaged using polyethylene packing material and stored at -20 ºC until 
analysis. About 100 ml 0.45 M NaCl solution, 25 g ground meat and pea flour (according to Table 1) were 
comminuted at 18,000 rpm for 60 seconds in a blender (Waring 80011S, USA). 

The emulsion capacity (EC) can be defined as the maximum amount of oil that proteins can bind. A 
model system was used for the determination of EC as reported by Ockerman (1985). The end point of the 
oil addition was determined using a microprocessor according to the electrical conductivity method reported 
by Webb et al. (1970). A 12.5 mL of homogenate, 37.5 mL of NaCl solution (0.45 M) and 50 mL of sunflower 
oil were placed in a blender (Kenwood KM010, UK). The oil was added at a rate of 0.4 to 0.5 ml / sec at 
6500 rpm until the emulsion was broken. The water was circulated around the oil-containing double-walled 
burette to keep the added oil at a constant temperature (20 °C). A microprocessor was used to monitor the 
electrical conductivity of the emulsion during emulsification. Immediately when the conductivity dropped, the 
addition of oil was stopped. The sum of the added oil before and after emulsification was determined as EC. 

 To prepare the emulsion, a 32.5 ml of homogenate, 97.5 ml NaCl solution (0.45 M), and 100 ml of 
sunflower oil were placed in a blender (Kenwood KM010, UK). About 80 ml oil was added at a rate of 0.4 - 
0.5 ml/sec at 6500 rpm. After the oil addition was finished, the emulsion was subjected to a further 5 sec of 
emulsification.  

The emulsion stability (ES) was performed according to the model system method reported by 
Ockerman (1985) and Zorba et al. (1993). The tube containing 10 g of emulsion was heated at 80 °C in a 
water bath (Wisd WiseBath WB-11, Germany) for 30 min. The emulsion was then cooled to 25 °C in a cold-
water bath. The emulsion was then held at ambient conditions for 1 hour to stabilize the emulsion and then 
centrifuged at 350 x g for 20 min. The oil and water separated from the emulsion were measured and ES 
calculated with the following equation: 

 
                                                 

                                             

                

 
In oil-containing samples, emulsion density (ED) is an important property and ED measurement is one 

of the simplest methods. It is one of the analyses that can be done in many laboratories (Mcclements 1999). 
Emulsion density was determined using a 20-ml pipette with enlarged mouth. Emulsion density was 
calculated after 20 ml emulsion weighing. 

The emulsifying activity (EA) was measured using the method reported by Neto et al., (2001). About 
10 g of emulsion was centrifuged at 350 g for 20 min. The height of emulsified layer and total content in the 
tube were measured and calculated as follows: 

 
The emulsion viscosity (EV) was analysed with a rheometer (Brookfield DV3T). A spindle of type RV3 

(viscosity range = 100 - 200.000 mPa.s) was set to rotate at 15 rpm. The measurements were taken after the 
rheometer was tested using a calibration fluid (Brookfield 4700 cP, 25 ºC). Prior to EV measurement, each 
sample was standardized to 25 ºC. 

The study was designed as a central composite rotatable design. This study was carried out in two 
replications. A quadratic model was used to determine the combined effect of pea and pH. A total of 10 
combinations including centre points (two replicates) were designed in random order. Encoded and actual 
levels are given in Table 1.  

(Height of emulsified layer in the tube)  x 100 

Height of the total contents in the tube 
EA  
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Table 1 Central composite rotatable design of two independent variables  
  

 
Run order 

Codified levels  Actual levels 

Pea ( X1 ) pH ( X2 )  Pea ( % ) pH 

      

1 0 -1.41  0.50 4.80 

2 -1 -1  0.15 5.15 

3 1 -1  0.85 5.15 

4 -1.41 0  0.00 6.00 

5 0 0  0.50 6.00 

6 0 0  0.50 6.00 

7 1.41 0  1.00 6.00 

8 -1 1  0.15 6.85 

9 1 1  0.85 6.85 

10 0 1.41  0.50 7.20 

      

 

 
For each factor, the variance is divided into quadratic, linear and interacting components and is 

represented using a second order polynomial equation. The equation is 
 

2

0

1 1 1 1

k k k k

i i ii ii ij i j

i i i j
i j

Y x x x x   

   


       

Where: Y is the estimated response,  
β0, βi,  βii, βij are constant coefficients,  
k is the number of factor variables, and 
Xi, Xj, are defined as the independent variables. 

 
Results and Discussion 

The variance analysis results of emulsion capacity are given in Table 2.  
 

 
Table 2 Analysis of variance of the linear, quadratic and interaction effects of pH and pea on emulsion 
properties of beef 
 

 
Source of variation 

 
 

DF 

EC ES ED EA AYSe AYSg EV 
R

2 
= 0.94 R

2 
= 0.90 R

2 
= 0.74 R

2 
= 0.88 R

2 
= 0.92 R

2 
= 0.91 R

2 
= 0.89 

F-value F-value F-value F-value F-value F-value F-value 
         

Model 5 46.134
** 

24.141
**
 7.902

**
 21.036

**
 30.604

** 
29.541

** 
22.111

** 

X1 (Pea) 1 0.067 5.1431
*
 1.120 16.062

**
 1.048 2.633 0.538 

X2 (pH) 1 7.420
*
 1.2416 15.954

**
 12.355

**
 0.483 5.372

*
 0.495 

X1*X2 1 0.268 0.3677 6.812
*
 0.512 14.464

**
 6.268

*
 0.934 

X1*X1 1 0.150 5.2350
*
 0.554 15.174

**
 0.412 1.802 0.354 

X2*X2 1 19.998
**
 11.3686

**
 18.302

**
 42.548

**
 39.323

**
 0.752 21.658

**
 

Lack of fit 9 1.096 0.996 0.797 1.701 1.523 0.346 2.024 

Error 14        

C. Total 19        

         
*
P <0.05 significance level,

 **
P <0.01 significance level,

 
DF: Degree of freedom, EC: Emulsion capacity, ES: Emulsion 

stability, ED: Emulsion density, EA: Emulsion activity, EV: Emulsion viscosity, AYSg: Apparent yield stress of emulsion 
gel, AYSe: apparent yield stress of emulsion
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While the linear and quadratic effects of pH (Table 2) on EC were significant (P <0.05, P <0.01, 
respectively), the effect of peas was not significant (P >0.05). Aluko et al. (2009) and Adebiyi and Aluko 
(2011) stated that the emulsifying capacity of a pea protein isolate is better than soy protein isolate at 
different concentrations of isolate and at the pH 5.0 and 7.0. With the increase in pH, the EC first increased 
slowly and then rapidly (Figure 1). The pH plays an important role during emulsification as it is closely related to 
the physico-chemical properties of the emulsion. The solubility of the proteins increases as pH is removed from 
the isoelectric point (Kurt, 2010). 

 
 

  
Figure 1 Effects of pH and pea on the emulsion 
capacity of beef 

Figure 2 Effects of pH and pea on the emulsion 
stability of beef 

 
 

Another important emulsion characteristic is the ES (Schut, 1976). While the linear and quadratic 
effects of peas on ES were significant (P <0.05), the quadratic effect of pH was found to be significant (P 
<0.01, Table 2). Pea-addition increased emulsion stability and this increased further as the pea 
concentration increased (Figure 2). Moreover, ES increased with increasing pH and this increasing tendency 
was greater with decreasing acidic medium. The ES values reached a critical point (55.91) where the pea 
level was 0.22% and the pH was 5.02. This critical point was the minimum as a predicted solution. The effect 
of peas may be related to the protein and polysaccharide content of peas. pH causes interactions at the 
interface between polysaccharides and proteins (Khalloufi et al., 2009). The relationship of pH to the 
isoelectric point of proteins is also related to the net charge on the surface of the droplet that plays a role in 
ES (Laplante et al., 2006). The reduction of electrostatic repulsion enables the droplets to become close to 
each other and to be prone to coalescence (McClements, 1999; Srinivasan et al., 2000). As shown in Figure 
2, ES increased rapidly as pH moved away from the isoelectric point of the meat proteins. Moreover, the 
main pea proteins have very low emulsion stability in the pI (isoelectric point) range (Barać et al., 2015). 
Varying pH, ionic species, and ionic strength cause pea proteins to form different network structures 
(Munialo et al., 2014). Thus, proteins can form a strong network structure, which can hold oil droplets and 
increase emulsion stability (Smith, 1988). 

The linear and quadratic effects of pH on ED were found to be significant (P <0.01, Table 2). The 
effect of pH and pea interaction was also significant (P <0.05). The ED values reached a critical point (0.913) 
where the pea level was 0.10% at pH 6.59. This critical point was a maximum as a predicted solution (Figure 
3). The ED can be affected by the size of fat globules and the air entering the emulsion (Kurt & Ceylan, 
2017). This might be related to the behaviour of adsorbed proteins due to the interaction of pH and proteins. 
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Figure 3 Effects of pH and pea on the emulsion 
density of beef 

Figure 4 Effects of pH and pea on the emulsion 
activity of beef 

 
 

According to the ANOVA, the linear and quadratic effects of pH and peas on EA were found to be 
significant (P <0.01, Table 2). In particular, both pH and peas increased EA values to a critical point (68.48) 
where the pea level was 0.42% and the pH 5.66 (Figure 4). There is a significant relationship between EA 
and pH values (Neto et al., 2001) affecting the solubility of protein and polysaccharide and leading to 
differences in net electrical charge. Barać et al. (2015) suggested that the emulsification activity is a 
minimum in the isoelectric point range of major pea proteins. Moreover, they reported that as the pH is 
moved away from pI, the emulsifying properties improve due to intensive dissociation, which is more evident 
in the case of legumin (Neto et al., 2001). Khalloufi et al. (2009) reported that by controlling the interaction 
between charged polysaccharides and proteins, it is possible to increase the thickness of the surface layer 
surrounding the droplets and to form multi-layered surfaces. Moreover, peas contain significant amounts of 
fibres that improve the emulsion volume due to the hydration and swelling properties of the fibres, which can 
affect emulsion activity (Rubilar et al., 2010). 

One of the features of emulsions playing an active role in the formation and processing of emulsions is 
the rheological property. The pH value and peas significantly affected the rheological properties of beef 
emulsion (Table 2). The quadratic effect of pH and its interaction with peas on the AYSe was found to be 
significant (P <0.01); however, the linear effect of pH and its interaction with peas on the AYSg was found to 
be significant (P <0.05). On the other hand, only the quadratic effect of pH was found to be significant (P 
<0.01) on EV. As shown in Figure 5, AYSe values are reduced around the isoelectric point of meat proteins 
and are increased by increasing pH. Conversely, the AYSg values decreased with increasing pH (Figure 6). 
It can be stated that proteins, pea polysaccharides and fibres are effective on AYS values. In addition, it can 
be said that the heat treatment is effective on the AYSg values being different from the AYSe values. On the 
other hand, the increase in pH ensured a significant quadratic increase in the EV. As Figure 7 shows, EV 
has increased rapidly with an increase in pH up to 6, then this increase is slowed down. Barać et al. (2015) 
reported that isoelectric point (pI) of pea proteins was around 4.5 and that the solubility of pea protein 
isolates was poor at pH 5.0, but better at pH 7.0 and 8.0. Boye et al. (2010) reported that the solubility of pea 
protein concentrate was highest between pH 1 and 3 and 7 to 10. Pea protein isolates contain considerable 
soluble proteins with good emulsification and gel formation properties that can be needed for processed 
meat applications (Tarté, 2009). In addition, peas contain significant amounts of starch, which affects 
emulsifying and foaming properties of meat (Barać et al., 2015). The solubility in protein/polysaccharides can 
affect the rheological properties of meat emulsions and these effects are closely related to pH (Kurt, 2010). 
In a study, Zhao et al. (2015) reported that the structure of proteins and polysaccharides, as well as their 
interactions, are considerable for their effect on the rheological properties of emulsions. Further, Elizalde et 
al. (1988) stated that the rheological behaviour of protein solutions is closely related to molecular size, 
shape, hydration grade, elasticity and intramolecular interactions. Moreover, the hydrophilic and lipophilic 
balance of proteins can play an important role on the rheological properties of emulsion. Differences in the 
hydrophilic and lipophilic balance of proteins and polysaccharides allow much lower energy input, reducing 
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fat and water interface tension (Elizalde et al., 1988; Krause, 2002). Pea contains a considerable number of 
polysaccharides that can affect rheological behaviour of meat emulsions. Thebaudin et al. (1997) reported 
that insoluble fibres can affect the rheological characteristics of foods due to their water retention and 
swelling properties. The viscosity and apparent yield stress of emulsion are affected by the coalescence of 
fat globules or by the ability of the protein matrix to retain fat. In addition, there may be differences in the 
behaviour of proteins in meat emulsions due to fiber source. Polysaccharides can form a stronger gel 
network by allowing aggregation of incompatible proteins (Samant et al., 1993). 
 
 

  
Figure 5 Effects of pH and pea on the apparent 
yield stress of emulsion 

Figure 6 Effects of pH and pea the apparent yield 
stress of emulsion gel 

 

 
Figure 7 Effects of pH and pea on the emulsion viscosity of beef 

 
 

The effects of pH and peas, and their interactions, on beef emulsion properties were given 
mathematically as predicted equations in Table 3. These model equations are useful to separately determine 
the effects of different levels of factors and their interactions on parameters. Thus, the factor levels and 
parameter values at any point of the response surface can be determined. 
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Table 3 Predicted model equations for effects of pea (X1) and pH (X2) on emulsion properties of beef  
 

YEC = 185.427 - 242.787X1 + 406.055X2 + 75.630X1X2 - 193.001X1
2
 + 167.766X2

2
 

YES = 713.989 + 1254.398X1 + 98.069X2 - 52.311X1X2 + 672.561X1
2
 + 74.686X2

2
 

YED = 0.4842 – 0.6144X1 – 0.3690X2 – 0.2364X1X2 - 0.2296X1
2
 - 0.0995X2

2
 

YEA = -1415.232 - 2784.151X1 - 388.546 X2 - 77.521 X1X2- 1438.106X1
2
 -181.466X2

2
 

YAYSe = 8.435- 98.703X1 - 10.663 X2 - 57.180X1X2- 32.875X1
2
 -24.200X2

2
 

YAYSg = -172.547- 410.759X1 - 93.362X2 - 98.839X1X2- 180.574X1
2
 -8.793X2

2
 

YEV = 7643.120+ 12778.621X1 -1951.901X2 + 2626.576X1X2 + 5507.334X1
2
 -3248.054X2

2
 

EC: Emulsion capacity, ES: Emulsion stability, ED: Emulsion density, EA: Emulsion activity, EV: Emulsion viscosity, 
AYSg: Apparent yield stress of emulsion gel, AYSe: apparent yield stress of emulsion 

 

 
Conclusion 

Peas and pH improved the emulsion properties of beef. While the peas improved the stability and 
activity of the beef emulsion, the pH affected all the emulsion properties investigated. In addition, the 
interaction of peas with pH had beneficial effects on the apparent yield stress of the emulsion, as well the 
emulsion gel (AYSe, AYSg). Thus, peas can be used as a functional ingredient to improve emulsion 
properties in emulsified meat products. 

 
Acknowledgements 

The authors thank the Department of Food Engineering at Adıyaman University for their technical support. 
 
Authors’ Contributions 

ŞK designed the study, conducted statistical analyses of the data and edited the draft version of the manuscript. 
HGC contributed to laboratory analysis with ŞK. 
 
Conflict of Interest Declaration 

Authors declare that there is no conflict of interest for this study.  
 
References 

Aluko, R.E., Mofolasayo, O.A. & Watts, B.M., 2009. Emulsifying and foaming properties of commercial yellow pea (Pisum 
sativum L.) seed flours. J. Agric. Food Chem. 57, 9793-9800. 

Adebiyi, A.P. & Aluko, R.E., 2011. Functional properties of protein fractions obtained from commercial yellow field pea 
(Pisum Sativum L.) seed protein isolate. Food Chem. 128, 902-908. 

Barać, M.B., Pešić M.B., Stanojević, S.P., Kostić, A.Ž. &  Čabrilo S.B., 2015. Techno-functional properties of pea (Pisum 
sativum) protein isolates- a review. Acta Period. Techn. 46, 1-18. 

Bolontrade, A.J., Scilingo, A.A. &  Añón, M.C., 2013. Amaranth Proteins Foaming Properties: Adsorption Kinetics and 
Foam formation—Part 1. Colloids and Surfaces B: Biointer. 105, 319-327. 

Boye, J.I., Aksay, S., Roufik, S., Ribéreau, S., Mondor, M., Farnworth, E. & Rajamohamed, S.H., 2010. Comparison of 
the functional properties of pea, chickpea and lentil protein concentrates processed using ultrafiltration and 
isoelectric precipitation techniques. Food Res. Int. 43, 537-546. 

Chel-Guerrero, L., Scilingo, A.A., Tintore, S.G., Davila, G. &  Anon, M.C., 2007. Physicochemical and structural 
characterization of lima bean (Phaseolus lunatus) globulins. LWT – Food Sci. Tech. 40, 1537-1544. 

Elizalde, B.E., Kanterewicz, R.J., Pilosof, A.M.R. & Bartholomai, G.B., 1988. Physicochemical properties of food proteins 
related to their ability to stabilize oil-in-water emulsions. J. Food Sci.  53(3), 845-848. 

Franco, J.M., Partal, P., Ruiz-M rquez, D., Conde, B. & Gallegos C., 2000. Influence of pH and Protein Thermal 
Treatment on the Rheology of Pea Protein-Stabilized Oil-in-Water Emulsions. J the American Oil Chem.' Soci. 9, 
975-984. 

Gharsallaoui A., Cases, E., Chambin O. & Saurel, R., 2009. Interfacial and Emulsifying Characteristics of Acid-treated 
Pea Protein. Food Biophysic. 4, 273-280. 

Khalloufi, S., Corredig, M., Goff, H.D. & Alexander, M., 2009. Flaxseed gums and their adsorption on whey protein-
stabilized oil-in-water emulsions. Food Hydrocol. 23, 611-618. 

Krause, J.P., Schultz, M. & Dudek, S., 2002. Effect of extraction conditions on composition, surface activity and 
rheological properties of protein isolates from flaxseed (Linum usitativissimum). J Sci Food Agric. 82, 970-976. 

Kurt, Ş., 2010. Effects of pH and chitosan on beef emulsion properties. Int. J. Food Sci. Tech. 45,140-146. 
Kurt, Ş. & Ceylan, H.G., 2017. Emulsion properties of beef as affected by pH and ionic strength of pea solution. Carpat J. 

Food Sci. Tech. 9(1), 100-108. 
Laplante, S., Turgeon, S.L. & Paquin, P., 2006. Emulsion-stabilizing properties of chitosan in the presence of whey 

protein isolate: Effect of the mixture ratio, ionic strength and pH. Carbohyd. Polym. 65, 479-487. 
Laudadio, V. & Tufarelli, V., 2011. Pea (Pisum sativum L.) seeds as an alternative dietary protein source for broilers: 

Influence on fatty acid composition, lipid and protein oxidation of dark and white meats. J. Am. Oil Chem. Soc. 88, 



Kurt & Ceylan, 2018. S. Afr. J. Anim. Sci. vol. 48 323 

 

967-973. 
Laudadio, V. & Tufarelli, V., 2012. Effect of treated field pea (Pisum sativum L. cv Spirale) as substitute for soybean 

extracted meal in a wheat middlings-based diet on egg production and quality of early laying brown hens. Arch. 
Geflügelk. 76, 1-5. 

Mcclements, D.J., 1999. Characterization of emulsion properties. In food emulsions: principles and techniques, CRC 
Press, Boca Raton. 

Munialo, C.D., van der Linden, E. & de Jongh, H.H.J., 2014. The ability to store energy in pea protein gels is set by 
network dimensions smaller than 50 nm. Food Res. Int. 64, 482-491. 

Neto, V, Q., Narain. N., Silva, J.B. & Bora, P.S., 2001. Functional properties of raw and heat processed cashew nut 
(Anacardium occidentale L.) kernel protein isolates. Nahrung. 45(4), 258-262. 

O’Kane, F.E., Vereijken, J.M., Gruppen, H. & Van Boekel, M.A.J.S., 2005. Gelation Behavior of Protein Isolates 
Extracted from 5 Cultivars of Pisum Sativum L. J. Food Sci. 70, 132-137. 

Ockerman, H.W., 1985). Emulsfying capacity and stability In: Quality control of post mortem muscle tissue. The Ohio 
State University, Columbus, Ohio. 

Polesi, L.F., Sarmento, S.B.S. & Anjos, C.B.P., 2011.  Composition and characterization of pea and chickpea starches.  
Brazilian J Food Tech. 14(1), 74-81. 

Rubilar, M., Gutiérrez, C., Verdugo, M., Shene, C. & Sineiro, J., 2010. Flaxseed as a source of functional ingredients. J 
Soil Sci Plant Nut. 10(3), 373-377. 

Samant, S.K., Singhal, R.S., Kulkarni, P.R. & Rege, R.S., 1993. Protein–polysaccharide interactions: a new approach in 
food formulations. Int. J. Food Sci.Tech. 28, 547-562. 

Schut, J., 1976. Food Emulsions. In S. Friberg (ed), Meat emulsions. Marcel Dekker Inc. New York, US. 
Smith, D.M., 1988. Meat proteins: functional properties in comminuted meat products. Food Tech. 42, 116-121. 
Sosulski, F.W. & McCurdy, A.R., 1987. Functionality of flours, protein fractions and isolates from field peas and bean. J. 

Food Sci. 52, 1010-1014. 
Söderberg, J., 2013. Functional properties of legume proteins compared to egg proteins and their potential as egg 

replacers in vegan food. Swedish University of Agricultural Sciences, Uppsala, Sweden. 
Srinivasan, M., Singh, H. & Munro, P.A., 2000. The effect of sodium chloride on the formation and stability of sodium 

caseinate emulsions. Food Hydrocol. 14, 497-507. 
Sun, C., Gunasekaran, S. & Richards,  M.P., 2007. Effect of xanthan gum on physicochemical properties of whey protein 

isolate stabilized oil-in-water emulsions. Food Hydrocol. 21, 555-564. 
Thebaudin, J.Y., Lefebvre, A.C., Harrington M. & Bourgeois C.M., 1997. Dietary fibres: Nutritional and technological 

interest. Trends Food Sci. Tech. 81, 41-48. 
Tarté, T., 2009. Ingredients in meat products: properties, functionality and applications. (pp. 122), Medison, Wisconsin 

USA. 
Tian, S., Kyle, W.S.A. & Small, D.M., 1999. Pilot scale isolation of proteins from field peas (Pisum Sativum) for use as 

food ingredients. Int. J. Food Sci. Tech. 34, 33-39. 
Webb, N.B., Ivey, J.F., Craig, H.D., Jones, V.A. & Monroe, R.J., 1970. The measurement of emulsifying capacity by 

electrical resistance. J. Food Sci. 35, 501. 
Zhao, Q., Long, Z., Kong, J., Liu, T., Sun-Waterhouse, D. & Zhao, M., 2015. Sodium caseinate/flaxseed gum interactions 

at oil-water interface: Effect on protein adsorption and functions in oil-in-water emulsion. Food Hydrocol. 43: 137-
145. 

Zorba, Ö., Gökalp, H.Y., Yetim, H. & Ockerman, H, W., 1993. Model system evaluations of the effects of different levels 
of K2HPO4, NaCl and oil temperature on emulsion stability and viscosity of fresh and frozen Turkish style meat 
emulsions. Meat Sci. 34, 145-161. 

 
 

http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6VP9-4KNMB8P-1&_user=10&_coverDate=06%2F30%2F2007&_alid=1028683514&_rdoc=2&_fmt=high&_orig=search&_cdi=6201&_sort=r&_docanchor=&view=c&_ct=2&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=0eaee1ecf91a7f4ed1a3f72aa6eee783
http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6VP9-4KNMB8P-1&_user=10&_coverDate=06%2F30%2F2007&_alid=1028683514&_rdoc=2&_fmt=high&_orig=search&_cdi=6201&_sort=r&_docanchor=&view=c&_ct=2&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=0eaee1ecf91a7f4ed1a3f72aa6eee783

